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UM PROGRAM TO FOSTER 
FOOD SERVICE EXCELLENCE
MISSOULA---
Pursuit of excellence in food handling and serving will be the primary objective of 
the University of Montana when UM Food Service personnel participate in the Food Service 
Training Course Sept. 16-17 on the Missoula campus.
The training program for 60 full-time personnel will be sponsored by Robert B.
Blakely, who has been Food Service director 4^ years.
Kenneth B. Read, UM campus sanitarian, is coordinator of training for the two-day 
course. Prior to July 1 Read had been chief sanitarian of the City-County Health Depart­
ment in Great Falls.
"One of the primary objectives of the program," Read said, "is to make Food Service 
personnel conscious of sanitary procedures and help them develop better sanitary food 
service practices."
Half the full-time Food Service staff will receive training on Sept. 16, the other 
half on Sept. 17. The training will last eight hours beginning at 8 a.m. both dates.
Concerning the training sessions, Blakely said, "We feel that this type of program 
will certainly enhance the knowledge of our food service employes in the areas of sanitation 
and proper food handling.
"Our main goal," Blakely continued, "is the health and protection of the campus 
community, which will include more than 7,000 students, faculty and staff this fall."
Several films will be shown during the course. Discussion topics will include means 
oir transmitting food-borne illnesses, storage and display of food, personal health and 
hygiene.
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Thomas Lofthouse, Helena, sanitarian for the State Department of Health, will direct 
one of the hour-long programs, entitled "Housekeeping.” Topics during that session will 
include utensil sanitation, equipment maintenance, accident prevention, and insect and 
rodent control.
Besides Read, other University personnel who will participate in the program will 
include Walt Rulffes, Food Service assistant director; Dr. Robert B. Curry, M.D., Student 
Health Service director; Mrs. Katherine E. Kelley, R.N., Health Service head nurse.
Also, Mrs. Mary Petrin, food production supervisor; William E. Allen, food manager; 
Edgar F. Niethold, assistant food supervisor, and Mrs. Gertrude Puyear, grill manager, 
all of the Food Service.
Read said all Food Service personnel will receive health check-ups from the Missoula 
City-County Health Department, with particular emphasis on detection of tuberculosis.
